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demonstrated that most of these tests are not reliable,
and they are now little used. Exceptions to this
statement are Baudouin's test for sesame oil, Halphen
test for cottonseed, Lieberman-Storch for rosin oil.
Examination of the Fatty Acids
Sometimes it is desirable to determine the constants
or characteristics of the fatty acids, as some determina-
tions are more exact and reliable when made on the fatty
acids than on the original oil. For such determinations
the fatty acids are prepared from the oil by saponify-
ing and then setting free the fatty acids from the
soap.
In general the same characteristics as previously
described may be determined for the fatty acids. It
was noted on page 16 that the titer test there described,
was the solidifying-point of the fatty acids, and that it
was more exact than the determination of the solidify-
ing-point of the original oil. The fatty acids of most oils
are insoluble in water. Butter fat, cocoanut oil, cotton-
seed, lard and tallow, however, contain some amount
of fatty acids soluble in water.
Aside from the titer test, however, the examination
of the fatty acids is not very important in the commercial
examination of oils, but is used in special examinations
to detect adulteration, etc.
Cholesterol and Sitosterol (Phytosterol)
These are substances occurring in the unsaponifiable
matter of oils and fats. Cholesterol occurs only in
animal fats and oils, while sitosterol (or phytosterol)
occurs in vegetable oils. The presence of sitosterol